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Electronically generate real-time 
data about food consumers inside 
or in the vicinity of a quick-service 
restaurant 




Electronically predict food orders 
using the real-time data 
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Prepare or maintain predicted 
quantity and type of food 
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Serve/sell the prepared food 



FIG. 1 
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FIG. 2 
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Place sensors at a plurality 
of locations on/around the 
restaurant property 
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Measure, in real-time, 
leading indicators of 
impending demand, 
including the arrival and 
movement of people and 
vehicles throughout the 
restaurant's property 
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Feed all measured data 
about leading demand 
indicators into a queuing 
model 



Estimate when a consumer 
order will be placed 
(Temporal Uncertainty 
Modeling) 
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Estimate impending 
production demand 
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Estimate demand for a 
completed product (Product 
Uncertainty Modeling) 
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FIG. 4 




^Sensing System 





Image Processing System 




Zero Queue Model 



Single Queue Model 
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Single Queue, Multiple Station Model 



Multi Queue Model 
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Estimate Desired Nominal Component 
Buffer Level 



Estimate Remaining Time per Bin 



Estimate Optimal Preparation Times 



Food Production Data Input 
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